IHpopmaniviHuu 0r0y1eTeHb N4 10
Kogekcy xap4oBHX NPOAYKTIB

/FOODSAFETY

WWW.HEALTHOREGON.ORG

OAR 333-150-0000,
TJIABA 3-502.12 (D)

(D) 3a BUHATKOM BMIIQ/IKiB, 3a3Ha-
venux y nyHkTi ¥ (C) 11poro po3ziny,
3aKJIaJ] XapUyBaHHs, 1[0 YIIAKOBYE
XapyoBi IPOJYKTU 3 BUKOPHCTaH-
HAM IIPOLECY IPUTOTYBaHH:I-
OXO0JIO/I>KEeHHs 260 TeXHOJIOTII cy-
BiJI, TOBUHEH:

(1) BupoBaguTu wian HACCP, sikuii
MicTuth iHdopManir, sk 3a3Ha4eHO
B 1 8-201.14(D); *f

(2) mepexonarucs, IO ixa:

(a) mpUroTOBJIEHA Ta BXKUTA Ha
micii, Pf

(b) mpuroTopsieHa 3 po3irpiBaHHAM
BCIX YaCTHH ixi, P

(c) 3axurena Bz 3a6pyIHEHH 710 1
ITicJIA IPUTOTYBaHHS, P

(d) nomimieHa B ymakoBKy 3 KHcC-
HeBUM 6ap'epoM i repMeTHYHO
3areyaTaHa epes IPpUroTyBaHHAM
abo momileHa B yriakoBKy i repme-
TUYHO 3aIlevaTaHa Bijpasy micys
[IPUTOTYBaHH 1 10 IOCATHEHHS
temmneparypu Hux4de 57°C (135°F), P
(e) oxomomzxena 10 5°C (41°F) B
repMeTHYHIH yrakoBIii abo maxeri. P
(f) 36epiraeTbest B XOIOAUIIBHIN
YCTaHOBIIi, KA IMOCTiITHO KOHTPO-
JIIOE 4Yac i TeMIepaTypy Ta Bi3yasIb-
HO IepeBips€eThes IBiUi Ha J1eHb, f i
(h) mae eTukeTKy 3 Ha3BOIO IPOAYK-
Ty Ta JJaTOI0 yIaKOBKH; Ff i

(3) BecTH 3amucu, HEOOXIHI 11
MiZITBEP/IKEHHS IIapaMeTpiB dacy
OXOJIOJPKEHHSI/TEMIIEPATYPH pe-
JKUMIB OXOJIO/I>KEHHS Ta IMiITPUMKHU
XOJIOZY:

(a) HaaBaTH TaKi 3aMKMCH PETYJIs-
TOPHOMY OpraHy Ha 3aIuT, Ff i

(b) 36epiraTu Taki 3amucu He MeH-
e 6 micsmis; Pf i

(4) BupoBaguTH MUCHMOBO 0OPM-
JieHi poboui MpoleAypyu Ta HaB-
yabHy mporpamy. Pf

3ABE3IITEYEHHA
CAHITAPHO-
I'ITIEHIYHUX BUMOT™:

O6u/Ba IIPOIECH 3aJIe3KATh JIUIIIE BiJ|
yacy/TeMIeparypH K EAUHUX 6ap'epiB
JUIA POCTY HaToreHiB. TaKMM YHHOM,
BaKJINBOIO YMOBOIO € MOHITOPUHT KPH-
TUYHHX 0OMEKeHb, Y TOMY YHCIi 0OMe-
JKEeHb, BCTAHOBJIEHUX //IA IIPUTOTYBAHHS
CTPaB 3 METOIO 3HHUIIIEHHS BET€TaTUBHUX
KJIITWH, OXOJIO/IKEHHS JIJIS 3a106iraHs
PO3POCTaHHIO CIIOP,/YyTBOPEHH TOKCUHIB
1 MATPUMAaHHSA TEMIIEPATYP XOJIOJHOTO
30epiraHHs [Jisi IPUTHIYEeHHsI POCTY Ta/
260 BUPOGIEHHS TOKCHHIB OY/1b-SKHX
aToTeHiB, Mo BUKuIu. HeobxigHO
TIOCTIHHO KOHTPOJIIOBATH TEMIIEPATYPY
3a JIOTIOMOT0I0 eJIEKTPOHHOT'O YCTaTKy-
BaHH# Ta Bi3yaJIbHO IepeBipATH il ABiul
Ha JIeHb, 100 IIePEKOHATHUCS, 1110 TEMITe-
patypa OXOJIO?KEHHS € a/IeKBaTHOIO.

IIflo nompi6bHo 3Hamu npo Kodexc

IIpuroryBaHHs/0X0JIOAKEHHA

1 TeXHOJIOTiA Cy-BiJ

IIpuroryBaHHs/0X0/I0{KEeHHA
— IIe IPOoIIec, KOJIU Tapsdi Xap4yoBi
MPOAYKTU FEPMETUYIHO 3aIIaKOBY-
IOTBHCS B IUTACTUKOBI ITAKETHU T
IIBU/IKO OXOJIOKYIOThCs. Haii-
yacrile 1e poOuThCA y BaHHI 3
JILOJTOM/BOJIOI0, aJie € ¥ iHIII
BapianTu. [Tpoiiec HIpUroTyBaHH:;
BHUBOJIUTD KHUCEHb 1 3aJTUIIIAE 3HIDKE-
HUH piBEHb KUCHIO B XapUYOBOMY
MPOJIYKTi, HABITh SKIIO HOJTieTHIIe-
HOBUU MTAKeT MOXKe OYTH repMeTHY-
HO 3aIIaKOBAaHUH 3 BEJIMKOIO KiJIb-
KICTIO TIOBITps Y BEPXHiH YacTUHI
ynakoBku. Ilelt mporec 3a3Buyan
BUKOPUCTOBYETHCS JIJTsSI BEIMKUX
MAPTiH CYIIiB i COyCiB.

Sous Vide [cy-Bin] — 1ieti Tepmin
(3amo3wueHHA 3 GpPaHIy3bKOI MOBH)
O3HAYaE «IIiJl BAKyyMoM». Takuii
MeTO/JI IPUTOTYBAHHS XapUYOBUX
MPOYKTiB HabyBa€e Bce GLIBINOI HO-
IMyJIIPHOCTI cepeq med-Kyxapis. 3a
JIOIIOMOTOIO ITOTO METOJTY CBixKi,
cupi ab0 YaCTKOBO MMPUTOTOBAaHi
IHTpEJIIEHTH 3aIMaKOBYIOThCS ITi/T
BAaKyyMOM y HEIPOHUKHUU TIJIACTH-
KoBUH naker. ITOTIM IakeT IijIsarae
BiZITOBiIHiH 06POGIIi 32 BiHOCHO
HHU3bKHUX TEMIIEPATYP HA BOJAHIN
OawHi.

et T yITAKOBKH TAKOXK MOXKE
Ha3WBATHCS YIIAKOBKOIO 31 3HUKe-
HuM BMicToM KucHio (ROP). Ockijb-
KU XapUyOBi MPOAYKTH YIIaKOBYIOThCSA
B aTMoc(epi 3i BHIIKEHUM BMiCTOM
KHCHIO, TOJIOBHUM 3aHETTOKOEHHAM
€ picT i yrBopeHHs TokcuHiB Clos-
tridium botulinum i Listeria mono-
cytogenes. O6u/Ba 11i MiKpoOp-
TaHi3MU MOXKYTh PO3BUBATHUCSA IIPU
TeMIIEPATYPi OXOJIOMKEHHS, TOMY
MPOAYKT He MOXKHA 30epiratu npu
temmnepaTtypi Big 3°C (38°F) no 5°C
(41°F) GinbInie TPhOX AHIB.

[Iporpama npodiIaKTUKN 3aXBOPIOBAHb
Xap40oBOT'0 NOXO/KEHH A

[ITo6 BuKOpHCTOBYBaTHU OYy/Ib-AKUH 13
[IUX MPOIIECIB, IEPe] iX TOYaTKOM
HeoOXiZTHO Ha/IaTH MicCIleBOMY iH-
CIIEKTOPY OXOPOHH 37I0POB'A TJIaH
CucreMu aHaTI3y PUBUKIB i KpUTHY-
HUX KOHTpOIbHUX TOYoK (HACCP)
Ta 3aTBEP/IUTH HOTO.

ITporpama npoduIaKTUKH 3aXBO-
PIOBaHB XapUOBOTO MOXO/KEHHS Bu
MOXKeTe 3HalTH Oiibie iHdopMaii
TIPO Te, IO CJIiJ] BKJIIOUUTH Y BaIIl

Ceunsaua ronamka ynakoeaHa
ma uexae Ha NPU20MYBaAHHAA.

wian HACCP, Ha Hatmomy BeG-caiiTi
3a a/Ipecoro:
www.healthoregon.org/FoodSafety/
Documents/haccp.pdf.

SKIIO y BAIlIOMY XOJIOIUJIBHUKY He
3IICHIOETHCS TIOCTIMHUU €JIEKTPOH-
HUI KOHTPOJIb 32 YaCOM i TeMIepa-
TYPOIO, IJIsl IPUTOTYBaHHS/
OXOJIOJI?KEHHS 13ki ab0 3aCTOCyBaHHA
TEXHOJIOTI Cy-Bijl 3HaI0OUTHCA OT-
PUMAaHHs JI03BOJIY Ha BiIXUJIEHHS
Bijl BCTAHOBJIEHUX BUMOT.

SIKo BY 3aJIMIIAETE Xap4oBi Mpo-
AYKTH (32 BUHATKOM pudu) y repme-
THYHO 3aKPUTOMY IAKETi JIMIle HA
<48 roauH, ToAi BaM He NOTPiOHO MoO-
naBatu wian HACCP a6o 3asBy Ha
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